
Digital Technology (DGT) — Level 3 Year Planner 2027 

Term 1: 

Week 1 2 3 4 5 6 7 8 9 10 11 

Organisation 3.7 
Programming 

3.7 3.7 3.7 3.7 3.7 3.7 3.7   

 

Term 2: 

Week 1 2 3 4 5 6 7 8 9 10 

3.2 
Website Design 

3.2 3.2 3.2 3.4 
Website 

3.4 3.4 3.4 3.4  

 

Term 3: 

Week 1 2 3 4 5 6 7 8 9 10 

3.9 
External 

Preparation 

3.9 3.9 3.9 3.9 3.9 3.9 3.9 Exam Week  

 

Term 4: 

Week 1 2 3 4 5 6 7 8 9 10 

Study   NCEA Exams       

 

Achievement Standards: 

Students work towards four standards this year: 3.7, 3.2 and 3.4 are internal; 3.9 is an optional external, offering 16 credits in total. 

3.7  AS91906 — Use complex programming techniques to develop a digital technology outcome — 6 Credits (Internal) 

3.2  AS91907 — Apply user experience methodologies to develop a design for a digital technologies outcome — 3 Credits (Internal) 

3.4  AS91903 — Use complex techniques to develop a digital media outcome — 4 Credits (Internal) 

3.9  AS91908 — Analyse an area of computer science — 3 Credits (Optional External) 

Total course credits: 16 

 



 

Building & Construction Allied Trades (BCATS) — Level 3 Year Planner 2027 

Term 1: 

Week 1 2 3 4 5 6 7 8 9 10 11 

Admin Project work 3.2 
40576 v1 

Project work Project work Project work Project work 3.1 
40569 v1 

Project work Project work Project work 

 

Term 2: 

Week 1 2 3 4 5 6 7 8 9 10 

Project work Project work Project work Project work Project work Project work Project work Project work Project work Project work 

 

Term 3: 

Week 1 2 3 4 5 6 7 8 9 10 

Project work 3.3 
40575 v1 

Project work Project work Project work Project work Project work Project work Project work Project work 

 

Term 4: 

Week 1 2 3 4 5 6 7 8 9 10 

Study   NCEA Exams       

 

Achievement Standards: 

This is a practical, project-based course. All three standards below are internally assessed and are covered as part of ongoing BCATS project work across the year. 

3.1  40569 v1 — Contribute to a safe and healthy BCATS environment — 5 Credits (Internal) 

3.2  40576 v1 — Create and evaluate a BCATS project — 8 Credits (Internal) 

3.3  40575 v1 — Incorporate other parties into a BCATS schedule — 2 Credits (Internal) 

Total course credits: 15 

 



 

Design & Engineering Technologies (DET) — Level 3 Year Planner 2027 

Term 1: 

Week 1 2 3 4 5 6 7 8 9 10 11 

Admin Safety 3.3 
(see note below) 

Project work Project work Project work Project work Project work Project work Project work Project work 

 

Term 2: 

Week 1 2 3 4 5 6 7 8 9 10 

3.2 & 3.3 
(see note below) 

Project work Project work 3.2 
US 32054 v1 

Project work Project work Project work Project work Project work Project work 

 

Term 3: 

Week 1 2 3 4 5 6 7 8 9 10 

Project work Project work 3.1 
US 32056 v1 

Project work Project work Project work Project work Project work Project work Projects Complete 

 

Term 4: 

Week 1 2 3 4 5 6 7 8 9 10 

Study   EOY       

 

Achievement Standards: 

Both standards below are internally assessed and covered through practical fabrication and machining project work, offering 14 credits in total. 

3.1  US 32056 v1 — Perform fabrication operations in a MaPS environment — 7 Credits (Internal) 

3.2  US 32054 v1 — Produce components by performing engineering machining operations in a MaPS environment — 7 Credits (Internal) 

Total course credits: 14 

The source timeline references a "3.3" in Term 1 Week 3 and Term 2 Week 1, but the DET Level 3 standards list only defines 3.1 and 3.2. Shown as written in the source; please confirm with the subject teacher 

whether a third standard applies. 

 



 

Food Technology (FTE) — Level 3 Year Planner 2027 

Term 1: 

Week 1 2 3 4 5 6 7 8 9 10 11 

Admin 3.1 
AS91643 v3 

(Processing 

Technologies) 

Project work Project work Project work Project work Project work Project work Project work Project work Project work 

 

Term 2: 

Week 1 2 3 4 5 6 7 8 9 10 

3.2 
AS91611 v3 

(Develop a 

prototype) 

Project work Project work Project work Project work Project work 3.3 & 3.2 
Brief development / 

prototype 

Project work Project work Project work 

 

Term 3: 

Week 1 2 3 4 5 6 7 8 9 10 

3.3 
AS91608 v3 (Brief 

development) 

Project work Project work Project work Project work Project work Project work Project work Project work Project work 

 

Term 4: 

Week 1 2 3 4 5 6 7 8 9 10 

Study   NCEA Exams       

 

Achievement Standards: 

All three standards below are internally assessed and covered through practical processing-technology project work across the year, offering 14 credits in total. 

3.1  AS91643 v3 — Processing Technologies 3.60: Implement complex procedures to process a specified product — 4 Credits (Internal) 

3.2  AS91611 v3 — Generic Technology 3.4: Develop a prototype considering fitness for purpose in the broadest sense — 6 Credits (Internal) 

3.3  AS91608 v3 — Generic Technology 3.1: Undertake brief development to address an issue within a determined context — 4 Credits (Internal) 

Total course credits: 14 

 



 

Hospitality (HOS) — Level 3 Year Planner 2027 

Term 1: 

Week 1 2 3 4 5 6 7 8 9 10 11 

 3.1 start 
18497 (Culinary 

knowledge) 

3.3 start 
168 (Food 

contamination) 

Project work Project work Project work Project work Project work Project work Project work Project work 

 

Term 2: 

Week 1 2 3 4 5 6 7 8 9 10 

3.2 start 
13316 (Pasta 

dishes) 

Project work Project work Project work Project work Project work Project work 3.2 finish Project work Project work 

 

Term 3: 

Week 1 2 3 4 5 6 7 8 9 10 

Project work Project work Project work Project work Project work 3.3 finish 3.4 start 
13325 (Cakes, 

sponges, scones — 

Optional External) 

Project work Project work Project work 

 

Term 4: 

Week 1 2 3 4 5 6 7 8 9 10 

3.1 & 3.4 finish 
Study 

  NCEA Exams       

 

Achievement Standards: 

Standards 3.1, 3.2 and 3.3 are internally assessed; 3.4 is an optional external, offering 17 credits in total. 

3.1  18497 — Demonstrate knowledge of culinary products, terms, and food preparation methods — 8 Credits (Internal) 

3.2  13316 — Prepare and cook basic pasta dishes in a commercial kitchen — 3 Credits (Internal) 

3.3  168 — Demonstrate knowledge of food contamination hazards, and control methods used in a food establishment — 4 Credits (Internal) 

3.4  13325 — Prepare and bake basic cakes, sponges, and scones in a commercial kitchen — 4 Credits (Optional External) 

Total course credits: 17 

 



 

Motor Vehicle Maintenance (MVM) — Level 3 Year Planner 2027 

Term 1: 

Week 1 2 3 4 5 6 7 8 9 10 11 

Admin Developing 

Course 

Knowledge 

3.2 
US 5766 v6 

(Safety systems) 

Project work Project work Project work Project work Project work Project work Project work Project work 

 

Term 2: 

Week 1 2 3 4 5 6 7 8 9 10 

3.1 
US 3856 v10 

(Emergency 

procedures) 

Project work Project work 3.3 
US 23743 v4 

(Legislation & 

regulations) 

Project work Project work Project work Project work Project work Project work 

 

Term 3: 

Week 1 2 3 4 5 6 7 8 9 10 

3.2 
(continues) 

Project work Project work Project work 3.4 
US 30570 v1 

(Welding) 

Project work Project work Project work Project work Project work 

 

Term 4: 

Week 1 2 3 4 5 6 7 8 9 10 

   EOY       

 

Achievement Standards: 

All four standards below are externally assessed, offering 11 credits in total. 

3.1  US 3856 v10 — Demonstrate knowledge of carrying out emergency procedures in the automotive and related industries — 2 Credits (External) 

3.2  US 5766 v6 — Demonstrate knowledge of motor vehicle safety systems and damaged systems — 4 Credits (External) 

3.3  US 23743 v4 — Demonstrate knowledge of general legislation and regulations in the motor industry — 2 Credits (External) 

3.4  US 30570 v1 — Demonstrate knowledge of welding in the motor industry — 3 Credits (External) 

Total course credits: 11 

The source timeline places "US 5766 v6" (standard 3.2) in Term 1 Week 3 as well as Term 2 Week 1 and Term 3 Week 1 — shown here as an early introduction in Term 1 that continues into Term 3; please confirm 

the intended sequence with the subject teacher. 

 


